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- WEDDING buffEt MENu -



For your special day !

Our OFFer includes the belOw services:

Venue

Welcome drink area

Ceremony area

Parking services

bridal room

Generators

backup generators

toilets for welcome drink & dinner area

Our standard chairs, tables & cutlery set

1 bottle of Champagne for the bride and groom

Our friendly waiters



welcOme drink

Assorted vegetables: cucumber, carrot
Premium nuts: cashew, pistachio

live cooking bites: fresh mozzarella with cherry tomato, bresaola, brie
canapés: smoked salmon & Philadelphia cream cheese, 

olive paste, goat cheese with dried tomato, parma & melon

sAlAds And AntiPAsti

Insalata della casa
Ruccola salad with mushroom & walnut

Crunchy Iceberg salad
Asian quinoa salad

Spinach, brie and walnut salad 
Zucchini and eggplant salad covered with pomegranate 

Colorful seafood pasta salad 
White & green asparagus salad
Grilled vegetable assortment

fresh mushroom stuffed with parmesan cheese
Stuffed zucchini

tomato & mozzarella skewers with pesto
Selection of Deli platter decorated with figs: parma, spack, bresaola, salsiccia

Selection of cheese platter decorated with grapes & walnuts
freshly baked bread basket

dressing OF yOur chOice

• Balsamic vinegar • Roquefort; Lemon • Lemon & olive oil 
• Coriander & garlic • Dijon vinaigrette



OrientAl cOrner 

tabbouleh
Hommos

Mtabbal batenjan
Vine Leaves
Kebbe kras

Crunchy cheese rolls
Spinach fatayer

Sambousik

stuffed lamb with nuts 

live stAtiOn
Shawarma lahmeh 

beef Carpaccio station served with garnishes
Chicken Fajita

live PAstA stAtiOn
Assorted Italian pasta: penne, tagliatelle; 

with assorted sauce: Pomodoro or porcini

grill stAtiOn

MARINATED GRILLED CHICKEN
JuMbO SHRIMPS
SALMON FILLET

BABY VEAL
served with sauteed mushrooms, mashed potato, mashed carrots, potato dumplings.



sweet endings

Eclair
tiramisu

Chocolate mousse
Caramel cake

frozen cheesecake 
Profiterole

“Crème brulée”
Panna cotta

Seasonal fruits 
Strawberry tart

Mango tart
fruits tart

“Mille-feuille”
Strawberry choux

Apple crumb pie
Crêpe Station

Ice cream station
“Pain perdu” station

knafeh station (italian mozzarella)
Pineapple Carpaccio with strawberry sauce















Prices

usd 79 per person, Open Premium bar (black, Chivas)

usd 73 per person, Open Regular bar

usd 70 soft drinks 

Champagne “Moët & Chandon” will be at usd 170 per bottle

Vin Mousseux will be at usd 40 per bottle

AdditiOnAl cOst FOr

DJ, Dance Floor, Sound & Lighting

from 100 to 150 Pax 1500$

150 Pax & above 2500$

Decoration 

VALET PARKING SERVICES

A minimum OF 140 guests is required FOr buFFet
A minimum number OF 200 guests is required On sAturdAys 



for having considered  “ the Peninsula Restaurant & Gardens ” as the 
venue for your special event, and we would like to assure you once 

more that we will do our utmost to make it a success.

04 / 540 240
www.thepeninsula.com.lb
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For your special day !

Our OFFer includes the belOw services:

Venue

Welcome drink area

Ceremony area

Parking services

bridal room

Generators

backup generators

toilets for welcome drink & dinner area

Our standard chairs, tables & cutlery set

1 bottle of Champagne for the bride and groom

Our friendly waiters



menu A

welcOme drink

Assorted vegetables: cucumber, carrot
Premium nuts: cashew, pistachio

live cooking bites: fresh mozzarella with cherry tomato, bresaola, brie
canapés: smoked salmon & Philadelphia cream cheese, 

olive paste, goat cheese with dried tomato, parma & melon

sAlmOni nOrvegese AFFumicAtO cOn AsPArAgi Freschi 

Saumon fumé Norvégien, asperges frais, mesclun
Smoked salmon fillet, fresh asparagus, bunch of salad

gnOcchi gAmbAretti sAlsA rOsA

Pâte à base de pomme de terrre, crevette, basilic, crème, sauce tomate, parmesan
Potato pasta, shrimps, basil, cream, tomato sauce, parmesan

sOrbet citrOn - lemOn sOrbet

FillettO Ai POrcini

filet de boeuf, sauce blanche aux cèpes, purée de pomme de terre, légumes
beef fillet, white wild mushroom sauce, potato  and vegetables

cheesecAke glAce

Cheesecake fait maison et sa sauce caramel
Home made cheesecake served with caramel sauce



Prices

usd 79 per person, Open Premium bar (black, Chivas)

usd 73 per person, Open Regular bar

usd 70 soft drinks 

Champagne “Moët & Chandon” will be at usd 170 per bottle

Vin Mousseux will be at usd 40 per bottle





menu b

welcOme drink

Assorted vegetables: cucumber, carrot
Premium nuts: cashew, pistachio

live cooking bites: fresh mozzarella with cherry tomato, bresaola, brie
canapés: smoked salmon & Philadelphia cream cheese, 

olive paste, goat cheese with dried tomato, parma & melon

insAlAtA di gAmberetti cOn mOzzArellA

Crevette, vacca, tomate séchée, avocat, rocca, mesclun, sauce citron
Shrimps, Mozzarella, dried tomato, avocado, rocca, green salad, lemon sauce

gnOcchi Ai quAttrO FOrmAggi

Pâte à base de pomme de terre, crème, emmental, mozzarella, gorgonzola, parmesan
Potato pasta, cheese, emmental, mozzarella, gorgonzola, cream, parmesan 

sOrbet citrOn - lemOn sOrbet

sAlmOne AllA grigliA

Saumon grillé, sauce beurre blanc, champignon grillé, épis de maïs, brocoli, sauce pistou
Grilled salmon, white butter sauce, boiled potato, baby corn, pesto sauce

cheesecAke glAce

Cheesecake fait maison et sa sauce caramel
Home made cheesecake served with caramel sauce



Prices

usd 79 per person, Open Premium bar (black, Chivas)

usd 73 per person, Open Regular bar

usd 70 soft drinks 

Champagne “Moët & Chandon” will be at usd 170 per bottle

Vin Mousseux will be at usd 40 per bottle





AdditiOnAl cOst FOr

DJ, Dance Floor, Sound & Lighting

from 100 to 150 Pax 1500$

150 Pax & above 2500$

Decoration 

VALET PARKING SERVICES

A minimum OF 140 guests is required FOr buFFet
A minimum number OF 200 guests is required On sAturdAys 

for having considered  “ the Peninsula Restaurant & Gardens ” as the 
venue for your special event, and we would like to assure you once 

more that we will do our utmost to make it a success.

04 / 540 240
www.thepeninsula.com.lb


